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Freshness Extension of Squash (Cucurbita moschata)
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Abstract

The effects of packaging conditions on freshness extension of squash (Cucurbita moscala) were inves—
tigated during 7—day storage at 20°C. Weight loss of squash packed with corrugated paperboard box (control)
was b.5%, and those of LDPE (low density polyethylene, 4002 mm), LDPE {$0.04 mm) flm and EPS
(expanded polystyrene) box were 0.9%, 0.8%, and 1.1%, respectively. Firmness of EPS was 11% higher
than that of conirol, chlorophill content of squash packed with EPS hox was 18.9% higher, and tolal ascor—
bic acid content of squash packed with EPS box was 29.4% higher than that of control. Quality of packed
squash was not dilfcrent belween EPS packages and LDPE packages. Decay of control was 1—2 pieces
per box, but was nol found in the LIPE, EPS box. Preferences in overall appearences of LDPE, EPS box

was belter Lhan those of control.
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Table 1. Changes in weight loss of packed scuash during
storage at 20°C

Packamng Storage (%8)

methods' Odays 3days 5 days 7 days
CoN 0.0 21 4.2 55
20LDPE 0o 03 0.6 0.9
40LDPE 0.0 02 05 08
BEPS 0.0 04 07 11

“CON  Double wall corrugated paperboard box (size. 385
310> 295 mm)

20LDPE . Thickness. 20 pm, LDPE film pouch
40LDFPE " Thickness' 40 um, LDPE {iim pouch

[EPS : Expanded polvsiyrene foam box. Toaming rate was
70 tumes (v/v).

Table 2. Changes in [irmness of packed sguash during
slorage at 20°C

Packaging Stwrage (kgi)

methods” 0 days 3 davs 5 days 7 days
CON 118 112 1.03 100
Z0LDPE 1.19 115 1.14 112
40LDPE 119 1.17 Llb 1.13
EPS 119 117 1.14 1.11

1
Abbreviations are Lhe same as Table 1.
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Table 3. Changes in chlorophill content of packed squash
during storage at 20°C

Packaging Storage (Ug/mlL)

methods” 0 davs 3 days 5 days 7 days
CON 60,74 83,85 48,45 46,23
20L.DFE 60,74 5794 5h.97 4,45
40LDPE 60.74 5781 a6 02 51 88
EES 60 74 57.95 56.11 54 95

YApbrevialions are the same as Table 1.

Table 4, Changes in total ascorbic acid of packed squash
during storage at 20°C

Packaging Storage (me/100 g FW.h
methods” 0 days 3 days 5 days 7 days
CON 3942 3423 3121 27.19
20LDPE 30,12 BN 36 34 3h.68
AOLDPE 39.42 37.92 36.99 3552
EPS 30.42 3z01 3687 3519

U Abbreviations are the same as Table 1.
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Table 5. Comparisons of marketability in squash during
storage at 20°C

Packaging Storage {pomt’)

methods” O days  3days 5 days 7 days
CON g 74 49 32
20LDPE 9 85 7.2 51
J0LDPE 9 86 74 5.3
PS g 35 7.6 54

Y Abbreviations are Lhe same as Table 1.
'9 Lixcellent, 7, good; 5, fair (still marketahle); 3, poor {not
markelahle}, 1, very poor {not marketable),
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